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Effect of Adding CaCl, on the Solubility of Soymilk Powder

TANG Lu,GUO Shun- tang

(College of Food Science and Nutritional Engineering,China Agricultural University, Beijing 100083 , China)

Abstract ; Factors effecting solubility of soymilk powder was studied by investigating change of its physicochemical proper-
ties after adding CaCl,. The solubility of soymilk powder under different CaCl, concentration was determined. The physico-
chemical characterizations of the soymilk,including ionic strength, particle content, particle size distribution, protein compo-
sition , free sulfhydryl group and hydrophobicity were also analyzed. With the increase of CaCl, concentration, the dispers-
ibility of the powder decreased,while the wettability was significantly improved. lonic strength didnt have any effect on the
solubility of soymilk powder. Particle content and particle diameter of soymilk adding CaCl, both increased. Change of pro-

tein composition of particle didnt change the content of free sulthydryl group and hydrophobicity. Therefore , the particle con-

tent and size played an important role in improving the solubility of soymilk powder.
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